The organoleptic tests were executed by 8 persons whose average age was about 30 years old. Quality patterns of the coffee taste were examined with the addition of 0.5% sucrose , 0.5% maltotriose rich syrup , and 0.5% Gentose Ñ 45 to the commercial coffee. Each percentage value shows the solid contents of saccharides. The organoleptic test conditions were exactly the same as in Fig. 4 . Quality patterns of the orange juice taste were examined with the addition of 8% high fructose corn syrup HFCS , 7.5% HFCS plus 0.5% Taste oligo Ñ , and 7.5% HFCS plus 0.5% Gentose Ñ 45
. Each percentage value shows the solid contents of saccharides. The values indicate the area ratio of triangles shown in Fig. 5 . The organoleptic test conditions were exactly the same as in Fig. 4 . The major comments from the examinees were summarized in the case of 0.5% Gentose Ñ 45 addition to the various vegetable extracts. The organoleptic test conditions were exactly the same as in Fig. 4.   Fig. 7 . Effects of saccharides on soybean milk taste.
The organoleptic test conditions were exactly the same as in Fig. 4 . Quality patterns of the soybean milk taste were examined with the addition of 0.5 cyclodextrin , 0.5% Gentose Ñ 45
, and without saccharides . Each percentage value shows the solid contents of saccharides. The setback values of Rapid Visco Analyser were measured with 8% cornstarch plus 10% various saccharides. Each percentage value shows the solid contents of saccharides.
